Our once independent, valiant nation, smaller than the 
Sacramento-San Joaquin Valley in area, lives only in the 
hearts and memories of our people now scattered to the far 


corners of the world. 


Proud memories of ancient history, legends, how the Ark 
settled on our Mount Ararat: how Noah first ate the leaves 
of the vine from the Armenian vineyard. (This was the 
start of the Armenian tradition of using the grape leaf for 


Dolma.) Our land: the first to be re-peopled after the Flood. 
Our people: the first to welcome the Christian faith when 


Christianity dawned upon the earth in the First Century, 
A.D. Our country: the first country in the world to become 
a Christian nation in 302, A.D. 


Sad memories of a@ peace loving agricultural nation occa- 
ARME NIA sionally dotted by the proverbial rug merchant's caravan of 
camels laden with rugs and other treasures to be traded with 
the Far East; forced to defend our faith and independence 
against repeated invasions, persecutions and massacres by 
Kurds, and Turks who had sworn domination since the 
Crusades. Our land lay in the path of great warring nations; 
but it remained for the 20th Century to see our country con- 


quered and divided between Russia and Turkey. 


Proudly we serve our foods credited with having sustained 
life and health through the centuries, prepared with ancient 
recipes handed down from our ancestors, mother to daugh- 


ter, century after century. 


@# SHISH KEBAB ~ cubed, lean lamb leg, 
marinated with wine sauce, charcoal barbecued on skewers. 

@@ DOLMA~ground meat specially prepared 
with cracked wheat and seasoning, wrapped in grape leaves 
and baked. @@ PILAF rice which has been 
specially treated with an ancient Armenian process, based 
with butier ‘and chicken broth. @@ BOUL- 
GHOUR PILAF — cracked wheat prepared in the same 
manner as_ pilaf. @@ KOOFTA ~— Armenian 
meat balls, an unusual delicacy featuring a cracked wheat 
and ground meat skin delicately stuffed with a seasoned meat 
and onion filling. @@ TURSHAY ~— pickled 
cabbage and cauliflower home fermented in earthen crocks, 
as our ancestors did. @@ LAVASH—Armenian 
bread commonly known as hotz, thin and crisp cracker 
bread. @@ KOUZOU KZARTMA-~shanks of 
lamb baked with fresh vegetables, served with an exotic 
sauce. @@ MADZOON — the food of health! 
Milk, prepared as yogurt and served chilled in a time- 
honored tradition. @@ KATAH-—an Armenian 
coffeecake made with layers of butter filling. @4 
PAKLAV A~-fine leaves of pastry, forty thin crisp layers 
with layers of walnuts, served with a home-made lemon 
syrup. @@ KYVA—Armenian coffee: a demi- 


tasse prepared with pulverized coffee beans and sugar, 


HOUSE OF SHISH KEBAB 


served creamy thick. 


25TH & K STS./SACRAMENTO, CALIF./PHONE 453-3614 


OSBORN-WOODS 


SPECIAL MENU 


ASSORTED RELISHES 
TOSSED GREEN SALAD 
VEGETABLE PILAF LAVASH 


EN TREES 
SHISH KEBAB 2.95 
SHISH KEBAB WITH PEPPER AND ONIONS 
DOLMA 295 
KOOFTA G5 
KOUZOU KZARTMA — 2.95 
COMBINATION DINNER, Koofta and Shish Kebab 
BROILED CHICKEN — 2.95 
BROILED STEAK, FOP SIRLOIN’: 3.50 
CHIED S, PLATE 1.75 


ROLLS BUTTTER 
COPREE 
DESSERT 


ARIMVEINTAIN: SPECIALDPIES 


BOULGHOUR PILAF (20 minute notice) 50 


KAT AR’ 50 PAKLAVAH | 75 
TURSHAY _ .30 MADZOON © .25 
ARMENIAN COFFEE _ .50 
ICED TEA OR WHER. 2d 


GOURMET MENU 


ASSORTED RELISHES 


including Armenian Turshay 
SOUP DU JOUR 


TOSSED GREEN SALAD 
Choice of home-made Specialty of the House or 
Roquefort dressing 


ARMENIAN COFFEE 
DOLMA PILAF 
LAVASH 


ENTREES 


SHISH KEBAB WITH PEPPER AND ONIONS 4.75 
KOOFTA _ 5.00 


KOUZOU KZARTMA AD 
COMBINATION DINNER, Koofta and Shish Kebab 5.50 


NEW YORK BROILED STEAK _ 5.50 


served with mushrooms 


ROEES ... BOTTER 
COFFEE 
DESSERT: PAKLAVAH 


“A. 


